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Description 



The present invention relates to a composition of the chocolate type, a method of manufacturing it and its use to 
make con Icclbncry. In detail, il rclalcs lo a composiUon contain hg live lactic bacteria, such as bifidus bacteria. 

5 Chocolate made from fats and/or oils, such as cacao butler, as raw material is popular lor its unique flavor and is 

applied to a variety of confectionery, which has appeared widely in the market. As such chocolate confectionery, there 
is oil-covered confectionery in which a center material of dry fruit such as raisin or nuts, such as almond, is covered with 
chocolate, besides slab chocolate m»dc Irom chocolate only. Such chocolHlo con Icclioncry is regarded asa luxury and 
also is often oalcn by growing children as a bctwccn-mcals refreshment or a* a nutritional snack in physical exhaustion 

10 due lo ile high calories and excellent nutritive composition. 

In the meantime, in line with the recent health -oriented boom, there is an increasing concern about a function of 
adjusting the human body as a function of food Qust referred to as 'body adjustment function* hereinafter), in addition to 
conventional nutrition and an organic function (the taste). There has been a great demand lo imparl the body adjustment 
function on chocolate confectionery popular among children and so on accordingly. However, it is a current situation 

'5 that such chocolate confectionery has not appeared. 

As one means for giving the body adjustment function to food, there is the application of lactic bacteria, especially 
bitidus bacteria In the intestines of an animal such as a human being, colibacillus, lactic bacteria such as bitidus bacteria 
or the like form bacteria plexus. Among bacteria plexus, the above-mentioned bitidus bacteria is known Irom its immunity 
activating function, perislalsis activating function by acetic acid and lactic acid generated thereby and the body adjust- 

20 ment function such as synthesizing vitamin B group. Further, lactic bacteria except for the bifidus bacteria (just referred 
to 'general lactic bacteria' hereinafter) such as lactic rod-shaped bacteria and lactic coccus is known from its body 
adjustment function forlowering serumcholesterol value, preventing opportunistic infection, decomposing nitrosoamine, 
activating immunity system, generating antibacterial material, accelerating multiplication of the bifidus bacteria and the 
like. 

55 I n this way, lactic bacteria, such as bifidus bacteria, standard bacteria or the like, show an excellent body adjustment 

effect in the intestine. Thus, when the level of effective bacteria such as biridus bacteria in the bacteria plexus inside 
the intestine is high, health can be maintained in a human being. However, when the level of bitidus bacteria and the 
like decreases due to stress, alcohol, fatigue and the like, various kinds of illness such as diarrhoea, constipation, in- 
testine cancer or the like may be caused. 
3D Under such a situation, focused upon the body adjustment function by lactic bacteria such as bifidus baclcna, Ihcrc 

has been a bt of trials conducted to intend to increase lactic bacteria such as bitidus bacteria in the bacteria plexus 
inside the intestines with a supply of bacteria, which is added to food in a living state, from outside the body. However, 
lactic bacteria such as bifidus bacteria dies in contact with air" because of its anaerobic property. Further, since it is weak 
against physical shock or water, there is another problem that it dies in the step of stirring or mixing in the rood manu- 
al factoring process, or it die* under preservation duo lo moisture in food. Especially, this tendency becomes outstanding 
in bifidus bacteria rather than general lactic bacteria For this reason, although a lot of food in which bifidus bacteria and 
the like are added prevails, it is a fact that they are compounded into such food not in a living state, hut in a dead state. 

The present invention aims to provide a highly luxurious and nutritional composition in which lactic bacteria, such 
as biridus bacteria, arc compounded in a living slalo, a method ol manufacturing il and its use lo make confectionery. 
*to The first aspect of the invention is a composition containing fats andfor oils, lermenled milk powder, saccharides, 

and lactic bacteria compounded in a living state. The second aspect is a method of manufacturing such a composition 
comprising the steps: mixing fats and /or oSs, fermented milk powder and saccharides; heating the mixture to 30 P C to 
50'C to melt it; and adding live lactic bacteria. 

Further, a third aspect ol the invention is a confectionery in which a cenlor material is covered with a composition 
45 according lo the first aspect of the invention. Confectionery is also provided in which Ihe center material is formed by a 
composition according to the first aspect of the invention and it is covered by chocolate or chocolate-like material. 

The inventors of the present invention accumulated a series of research centering on the technology of compounding 
lactic bacteria such as bitidus bacteria and general lactic bacteria in a living state into dl compositions having superior 
luxuries and nutrition. As a result, they discovered thai laclic bacteria such as bifidus bacteria can be compounded in a 
BO living stale into the oil composition by melting a mixture ol raw materials such as lats and/ oroiis, saccharides, and the 
like within the specific scope as mentioned above and adding lactic bacteria such as bifidus bacteria in a living state so 
as to compound the bacteria into the oil composition on manufacture. Further, in the thus obtained oil composition, the 
lactic bacteria, such as bitidus bacteria, is embedded into the oil composition and covered thereby so as to prevent 
contact with outside air and water. As a result, the damaging effects on lactic bacteria caused by air, water and the like 
55 are prevented and tactic bacteria, especially bifidus bacteria, which are extremely difficult to maintain in a living state in 
the oil composition, can survive for a long period without a decrease in the miffed number of bacteria. If the oil composition 
containing the bifidus bacteria and the like in a living state is eaten, the bitidus bacteria and the like can reach the 
intestine and enter into bacteria plexus inside the intestine so as to produce an excellent effect for adjusting the intestine. 
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Furthermore it covered confectionery is manufactured using 1his composition containing lactic bacteria as center 
material or with other confect ionery as center material, confectionery having new function and flavor can be created. 
The present invention is now described in further detail 

The composition of Iho prosonl invention, which may bo in Iho form o! chocolate, can be manufactured by mixing 
s fete and/or oils, fermented milk powder and saccharides, healing and melting Ihereol within the specific range of tem- 
peratures and adding lactic bacteria in a living stale. 

As the fats and/ or oils, there is . for oxamplo cocoa butter. This cocoa butter is not especially limited and includes 
such convcnlionBl types us have been employed heretofore. 

Besides cocoa buUor substitute may bo employed abno or topclhcr wilh the cocoa butler. As Ihs cocoa butler 
10 substitute Quel referred to 'substitute oil' hereinafler), bolh tempering lype and non-tempering type may be employed; 
however it is preferableto employ tempering type, which can be compounded at random with cocoa butter (there is no 
limitation' on its amount for compounding therein and the like). As the tempering type of the substitute oil, there are. for 
example, palm oil. shea lal. sal lal. illipc lal. kokum lal, mango kernel oil and the like, which arc natural o.b containing 
relatively high amounts of 2-unsaluraled-1 ,C*fcaluraled triglyceride (SUS) or esler-inlerchanoed oil thereof. Further. 
ib thetemperingtypeincludesmixturesof one kindof oil or more obtained byiracttoning oil ester-mterchangedbyemploying 
lipase having 1 3-phase specificity, if necessary, in ester-Interchanging oil by enzyme. Among these, it is preferable to 
employ palm oil which is fractionated at a middle melting point or ester-interchanged oil by enzyme method from a 
viewpoint of steady supply As the non-tempering type substitute oil. there are. tor example, lauric oi. trans acid form 
(hard butler) and Ihe like. When employing substitute oil of Ihe Irans acid lorm. the advantage ol reduced possibility lo 
20 cause soapy smell in hydrdyzhg can be obtained. Furthermore, it is preferable to mix at least one of cocoa butter or 
tempering type substitute oil with fats and/ or oils whose melting point is not more than 25 «C . Namely, such mixed oil 
shows excellent effect in that it does not become hard under refrigeration or freezing (Japanese Patent Official Gazette 
No. 62-50090 and No. 1-19853). When employing fractionated soil oil of laurin based oa. the effect to prevent hardening 
under refrigeration and the like can bo further promoted. 
2S Next the mixing ratio of the oocoa butter and the substitute oil is as tallows. That is. regardless of the cocoa butter 

or the substitute oil. the mixing ratb of ol is within the range 25 to 50 weight % (just abbreviated to % hereinafler). 
preferably 35 to 45% based on the total composition. 

In addition as mentioned before, when cocoa butter and tempering form oil are employed togethet. both of them 
may be mixed at random. However, when cocoa butter and non-tempering form oil are mixed together, it is difficult to 
so mix thereof al random because of Iho properly of such mixed oil. Namely, cocoa bullor must be cxlremoly increased or 
to the contrary must be extremely decreased. Specifically, the mixing ratio of eocoa butter into rwn-tempering substitute 
oil is not more than 25%, while the mixing ratio of non-tempering substitute oil into cocoa butter is not more than 5/,. 

Next, with the intention to impart sourness to the oil composition, tormented milk powder is employed together with 
the above fats and/ or oils. That is, since Iho composition ol Ihe prosonl invention contains lactic baclena in a living 
state. Iho fermented mlk powder is mixed in so as lo bo lasted as such confectionery in accord with the lacl lhal laclic 
bacteria is compounded. Besides, since Ihe fermented milk powder is mixed therein so lhal Ihe pH ol Ihe composilion 
becomes sour the effect to adjust the environment tor growing lactic bacteria can be obtained. The fermented milk 
powder can bo prepared by cmployinq lactic acid such as LactobatelDus blugaricus. which is common in food industry, 
so as lo Icrmcnl milkand Iho tkc and adjust thereof, and then purvcri/o (powder) by a spray dry method or Ihe hko. In 
addition no living lactic bacteria usually exist in Ihis fermented milk powder. The mixing ralw ol such feimenled milk 
Powder is within the range 5 to 36% based on the total composition, preferably 1 0 to 30%. Thanks to this fermented 
mint powder, a composition having a fresh sour taste can be obtained. 

Moreover milk baaed food such as whole milk powder or skim mPk powder is usual V employed for chocolate as oil 
confectionery and may be employed lor Ihe composition of Ihe present invcnlioa Namely, it may bo mixed wilh.n the 
45 range 5 lo 20% based on Ihe total composilion. preferably 5 lo 15%. 

Then as saccharides as one ingredient of the composition, which are not critical, there are sugars, generally em- 
ployed tectose. starch syrup, powder candy, isomer tsed sugar and the like. In addition, the mixing ratio thereof is not 
Ibntted either and may be decided In accordance with the usage appropriately. However, the mixing ratio of saccharides 
in general lor chocolalo is sol wilhin Iho range 20 lo 60% based on Iho composilion. preferably 40 lo 50%. 
60 It is preferable lo employ oligosaccharide as a part of the saccharides. This oligosaccharide is composed of 9 lo 10 

monosaccharides such as glucose, fructose and the like to be connected In accordance with the type(e) or the number 
of rrorTosaecharktesas constituents thereof, effects such as prevention of tooth decay, promotion of increase effective 
bacteria inside the intestine like bitldus bacteria as well as a function of a sweeting agent can be given. As such o i- 
gosaccharide first as oligosaccharide having an effect of preventing tooth decay, ihere are, for example, 
«5 gosaccharide and fructo-oligosaccharida Secondly, as oligosaccharide having a promoting effect of increasing bifidus 
bacteria and the like there are. for example, fructc-ollgosaccharide and isomalto-oligosBecharicle. Among them, it is 
preferable to employ fructo-cJigosaceharide or isomalto^igosaccharide. which has an efleet of Increasing bifidus bac- 
teria In other words, the composition of the present invention is intended to impart an intestine adjustment function. 
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Therefore if the composition of the present invention, which may be manufactur ed by substituting a part of general 
sacchar ides with the above tmcto-oligosacehar ide or isomalto-oligosaccrviride, is eaten, multiplication of bifidus bacteria 
and the like in the intestine both as an additive in the composition of this invention and also as inhabiting 1 bifidus bacteria 

inherent in a human being. . , . _ 

5 The mixing ralto of the oligosaccharide is nol crilicak however, iL is preferable lo eel within the range 1 k? 2 % based 

on the total composition. When less than 1 %, there is a possibility of no appearance of the effect by adding oligosac- 
charide, whilst when over 2 %, there is no special improvement by this addition, resulting in wastefulness in view of cost. 
Besides Ihc above diposHCcharidc may be employed solely respectively or in combination of two or more. 

SlilMurlhcrmorc, olhcr additives and Ihc like generally employed for t*oco laic -like food may be compounded mlo 
10 the composition of the presenl invention besides Ihe above fals and/ or oils or saccharides. 

As one of such additives, there is emulsifier. As emulsifier, there are, for example, soybean-origoi or egg yolk-origin 
lecithin and sucrose fatty acid ester. Further, various kinds of food coloring material, flavoring, a sour agent, sarcccarp 
and Lhc like may be employed. For example, us flavor, there arc yoghurt navor, orange flavor, strawberry flavor, lemon 
flavor coffee riavor nnd the like. Furthermore, as sarcocarp> there is, for example, slrawberry and the like. 
is Next, lactic bacteria, as the major and characteristic ingredient of the composition of the present invention are 

described 

The lactic bacteria employed in the present invention are not especially restricted, for example, there are lactic 
bacteria generally employed in food industries. Further, lactic bacteria as defined in the present invention are those 
which acquire energy by f ermenlhg saccharides so as lo produce a lot of laclic acid (page 958, righl below column of 
20 new edition Food Industries Cyclopedia, edited by Japan Food Industry Academia). Furthermore, the lactic bacteria 
include bifidus bacteria, as mentioned before. This is because bifidus bacteria also acquire energy by fermenting sac- 
charides so as to generate lactic acid. Still furthermore, the lactic bacteria are separated into two kinds bifidus bacteria 
and the other general lactic bacteria , as mentioned before. Hereafter, such bifidus bacteria and general lactic bacteria 
are shown respectively. 

25 

(1) General lactic bacteria 
[Lactobacillus genusj 
Lactobacillus casei 
Lactobatcillus bulgaricus 

do Lactobacillus ptemlaram 

Lactobatcillus taecalts 

Lactobacillus acidophilus 

Lactobatcillus spoiogenes 

[Louconostoc genus] 

Louconostoc doxlranicum 

Leuconosloc cilrovorurn 

[Streptococcus genus] 

Streptococcus thermophilus 

Slroplcicoccus Iticlis 
**o Streptococcus cremoris 

(2) Bifidus bacteria 
[Bifidobacterium gcnusl 
Bindobaclorium adolescent is 

45 BiOdobacterium Ion gum 

Bifidobacterium bifidum 

Among the above- mentioned general lactic bacteria, rt is preferable to employ ascospo.e lactic bacteria from a 
viewpoint of aridprool. heal resistance, multiplication and fixing properties in the intestine, especially preferable lo cm- 

60 P ^Km^ itisprefer^^ 

a viewpoint of multiplication and fixing properties in the intestine, production of lactic acid and acetic acid .n to nn esfcne^ 
The total mixing ratio of lactic bacteria such as above-mentioned general lactic bacteria, b*«dus bactena ^nd the 
lfl<eis within the range 0.01 to 1.0 % based on the total composition, prefeiably 0.05 to 0.5 %, most p.eferabfy 0.11 to 
55 0 15 % When less than 0.01 there is a possibility of losing the effect of an intestine adjustment fund ion and the like, 
whilst when over 1%, there is a possibilty of no further effect in accordance with its additional amount 

Thus from the viewpoint of easy manipulation in mixing lactic bacteria, the mixing ratio of lactic bactena ^Preferably 
set by dry* weight of bacteria, however, it can be set by the number of bacteria as follows. Namely, it is set wrthm 5x 10» 
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25 



30 



45 



60 



55 



to 5 x iob per 1 9 of the compositbn, preferably 2 x 10? to 2 x 1 0* rTOS t preferably 5 x 10? to 7 x io* In addUtt. this 
numto. of blteria can tecTve.ied with above-mentioned dry weight reciprocally. This is because that 5 x 10* to S x 
10* bacteria usually exists per 1 g of dry weight of bacteria. 

Fu hom»rc .ho rrixing vJ« abcvc-mcniioncd bifKius barter* and Ihc like be sol by .he nuitodtaii 
bacleria in case the composite, has lo be preserved lor a long period. For example Ihe bacleria can be mix* at a 
s^ratio so that the n'umber of living bactena in six ninths after being P;<^ 8 ed J^ m ^^^ 
falls wUhin 3 x 10« to 3 x 10» per 1 g ot the composition, preferably 1 * 10? to 1 x , most preferably 4x 10? to Sx 10<K 

Srurthcn^ro. the m«7™, m i» of gone™! IhcUc bHc.cri* »nd bilidus b„dcr« is no! stilly hm.lcd, howeve an 
equal mixing raliois preferable irrespective of Iho weight ralioor Iho bacteria number ratio However, am.no. loslrcnglhon 
iha iniestine adiuslmsnl function of the composilion, bifidus bacleria alone can be employed. 

is JEZXZ pSSrt invention or not can be judged by the number of living bacteria immediate* after being manu- 
lacfuS or in 6 month, after being manufactured. As such iud B emenl by Ihc number of IrvnB bactena, lor example, a 
colony counting melhod usually conducted can be applicable. nmra-isesCi) 

The manufacturing method of the composition of the present invention is roughryseparated into two 
mixing faTandtor oils, saccharides and the Ilk. and adjusting the mixture. and@add1ng bctic bactena into the 

^°™ n £T™T«™»s «■* ™ * »• conducted based ^ r 1 ;^? 9 

method lor chocolate. Namely. Ihe process comprises Ihe slaps ol mixing fermented mil ^ w ^ r / nd ^^ r t! d 
Schmw contain olioosaccharide, if necessary), addhg fats and/or oik such as heated and melted cocoa butter, and 
Semulsi such as iecrthln so as to be roBed. Thereafter, conchy conducted When ""-^ » 
adXvoTand the like, the desired mixture can be compounded by adding the above- ^ent»ned tevrour and the like 
fust immediately before completion of conching. Then, thto mixture is pref erabfy subjected to tearing treatment. Ths 
rbZS^tompc,^ treatment car strain the occurrence o, blooming and the ^ "J^JJ-f^ ^ „ 
Second, the procee S ©of adding lactic bactsrb into the above^nentioned J"^™ 'J 
the mixture compounded in processes heated to a temperature in the range 30' to 50' C. preferably 30 to 42 C to 
mettTThlTSacte-la is mixed in at a specific ,atio based on this heated and melted mixture as menboned above^ 

2ir.l«r inal Ihc Ircalmcnt lor covcrhg center material, mcnlbncd Wcr. become, . dJteuL Or . Ihocjj 
h^overSO'C.it isfeared that lactic bacteria rr«y die due to heat and. as a resutt. the desired effect oj^e^ 
Stm^t function of the present invention cannot be obtained. In addition, the lactic bactena n d.y state is preferably 

cmolovcdtor the above rnixing process from a viewpoint of workability and the like. 

EhL of the P rc*owrfcompeeUicn el Ihe present invents is net specifically rennet* and » deeded appro- 

prism shape such as a Irigonal prism or a prism, a cylindrical shape and Ihe like. 

TheTthe covered confectionery employing the composition of the present invention is described as lollop 
^hc^TccveTing ccMc^tonciyof the present invention, there arc mo modes of (A) and (B) shown below. 

(A) Covered conledionery in which the composilion according lo this invention covers a cenler material 

(B) covered confectionery in which other chocolate-like composition covers the composition of the present hvention 
which forms the center material. 

Firsl ol all the first mode (A) is described. As shown in Fig. 1 , cenler malarial 1 is covered by the composition 2 of 
aTeren« -center mater,, employed heretofore^ 

chc^al^cve^ cor.rectlone.y. As such center material, there are dried fruits such as pineapple papaya, mango. 
2££3n2£«- in aditon lo rais^ and prune. Further, there arc nuts such as P^^^t wS 
SachiTwalnut, hazelnut, macadams nut and Ihe like. Further, Ihere are pull, sesame and the ita i of ^> wh «j' 
S2T5S™i rice, toxtail'mfllet, barnyard millet and the like, or soybean, broad bean. >™ ° ^ ^ 

AmrJra these it is preferable to employ raisin, prune or the like as dried fruit, almond, cashew nut or the like as a nut 
SUSZ i c£a J pull or beans because these center materials harmonize « a composition such as chocolate ,n 

^ mooned above, the center material can be appropriately selected h accordance with the type of the ^vered 
confStan^ f A? However it is required to pay attention to moisture content thereof. For example, it « preferable that 
TmSsCe^^^^ 

7s exSmely small, less tha,T 8 %. there is the possibility that the raisin is too hard to eat. On the other hand. 
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when the moistur e content Is extremely high, over 25%, the following defects may occur the moisture starts to leak out 
Zugh grape-origin wax coated on the surface of the raisin. As a result, the is the tear that mold may occur onthe 
surface thereof and that cracks may occur in the covering material. In addition, since the live lactic bacteria compounded 
in the covering composition, especially bilious bacteria, is weak against moisture as mentioned above, such bacteria 
mtw die due to the moisture leaked oul from the raisin. „u~_ 
The covered confectionery (A) can be manufactured as follows. The center matenal is covered with the above 
oompocHon of the present mention. This covert*, process is not ©specialty limftcd. Conventional methods employing 

51 ""^JS^^SS^ov (A) « shown in Fio,1 . h whk* lactic b«ctoria is compounded in a living alula, can 
be manufactured. In Ihe figure. 1 » center material and 2 is a composition according lo the invention. 
Next the other mode of making covered confectionery (B) is descrbed 
Rc , 2 Hlustrates an example of the covered confectionery (B) of the present invention. In the figure 2a is center 
material oomprismg a exposition o( the present mention and 3 » a chocolatc-likc composilton material covering lh» 

The^ri'jer material 2a may be composed solely of the composition of the present invention. Also, for example .dry 

SSJll «l the like may be 'applied. Or. a composition aecord^g to the frwentton may be used as a 

CW6 The sh^of'lhe covered confectionery (B> is not slridly Brniled. In addition lo the trigonal prism lype shown in Fig. 
2 there are spherical shapes, polygonal prism shapes such as a prism, rugby-ball shapes and the like 

T^e^vSd c^fectionerj . <S "can be manufactured, tor example, as follows. The composition of the present in- 
ven ^Z^te^™^<* Process whilst chocofcle is prepared by a usual 

r^r^Mon is not specifically limited, any conventional method can be applied. As an example, there is a method 
onXnTth^ SSSZXaM plant That la, chocolate uwnodM* after being tempered I. injected into a mold 
a^SZ ^en, when a neighbouring portton of chocdate contacting the motd solidTftes, the moto ,s turned round so 
Sa^Ser portion of unsettled chocolate is flowed away, resulting in a chocolate-made concave mold. Next, the 

a?M K< ate Thereof so as to be cooled and solidified Then, chocolate » filled further over the above packed 
e^ct^ cSte overfeed therefrom is scraped, and the ohoeo^e-covered £££ 
scWIied Finally. Iho covered conleclionery <B) in which chocolate covers the composiUon contains | tate baclcna 
withdrawing the chocolate-covered composition from the mold. In addition, this method is not only 

a^edto?^ 

solid material such as raisin or nuts as center materia L 

ATmentionod above, the method of manufacture Iho composition of the present .nvonlm compn*. > s lops* 
mdS^SoS fats and/or oils, saccharides and the like at a temperature wilhm Iho ^.cd 'angc and adding 
he like in a living stale. According lo INs method, the composilton h which tacUc bacteria such as 
bSus bTcS^Kl lie it te eonrjounded in a Irving state can be manufactured. Further, in the compose of the 
™t« 

present » w °™ ' . . . . M rcsu | U in lho composition ol Iho invcnlion. dclrimonlal olfccts on laclic 

S TJC «r i be ^or^erved for a long period without decrease the initial number of bacteria. Therefore, if you eat 

ESSE inline* "nd enter into bacteria plexus, nauhtoo in an excellent htcstlnei adjustment lunaon Then, oe- 
ImcrL ol disease such a* diarrhoea, conslpalion, intestine cancer can bo retrained Furth ™' ^1^^ 
^aaTewmd conlecltonery ol Ihe presenl invention using such composite conlamg lactic baclena have the 
ad ^trrdttTeTf Actions, excellent luxuries and nutrition. For this reason, if you eat th. coat^fect^ry, 

BRIEF DESCRIPTION OF THE DRAWINGS 

Rg. 1 illustrates an example of covered confectionery of the present invention and 
Fig. 2 illustrate another example of covered confectionery of the present invention. 
S5 EXAMPLES 1 TO 6 

Compositions according tothe invention were compounded by employing raw material at the mbdng ratio shew .in 
»la^S5 ^bove-mantioned method and heated to a temperature respective shown ,n table 1 to. melhng. 
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The mixture of bitidus bacteria (Bifidobacterium longum, the same applied to hereinafter) and general tactic bacteria 
iL^Lnus sporo 9 enes, theUme applied to hereafter) is *dded therein. ^T^^^i^^ 
the like to bo added is also shown h tabic 1 Then, 40 piece* of raisin (0.4 g per 1 ptccc) were charged .«to a revoV^ 
pan Further, the composition wherein the abovc-mcniioncd bilidus bacteria and Iho liko is compounded was scattered 
thereon and coded alternately. In Ihis way, the covered confectionery (A) as shown in Fig. 1 whs produced. 



TABLE 1 
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(parts by weight) 



EXAMPLE 



cocoa butter 

cocoa butter substitute 

fermented milk powder 
whole mxlK powder 
sugar 
lactose 

oligosaccharide 
lecithin 

flavor 



1 


2 


3 


4 


5 


6 


5 


10 




5 


5 


5 


30 


25 


35 


30 


30 


30 


U 


~1 


M 


*S 


*I 


*i 


15 


18 


15 


15 


15 


15 


5 


2 


5 


5 


5 


5 


3S 


26 


35 


35 


35 


35 


10 


20 


10 


10 


10 


10 


2 


2 


2 


2 


2 


2 



citric acid 
natural pigment 



proper quantity 
(just abbreviated to q r ty hereinafter) 
proper 1 proper proper proper proper 
q'ty q'ty q'ty S'tY S'ty 

* 2 *3 *2 *2 *2 *2 

- proper - 
q'ty 

- proper - 
q'ty 



general lactic bacteria 
bifidus bacteria 



0.06 
0*05 



o.oa 

0,07 



0.08 
0,07 



0.027 0. 27 0 .55 
0,023 0.23 0.45 



a melting temper atureTC ) 45 



45 



45 



45 



30 



50 



"1: Substitute oil of tempering type 
*2s Yoghurt flavor 

SbSit?te d oil of non-tempering type (lauric fats and oils) 
*si substitute oil of non-tempering type (trans acid type) 

Thus obtained covered confectionery (A) was subjected to an organoleptic lesL As a result, <J 
plain yoghurt and example 2 tasted of orange, both wh ich were tasty. Further, examp e 3 was the <^ J^™'? 
n^adeVr^rHernperingteurc fats and oils, while example 4 was the covered corfertonery ^^^^f m 
trans acid type fate and cite, both which could be made without problems in manufacture p.ocess or P>o***>- FU i 

S^wTK in examples 5 and 6 respectively and bifdus bacteria a,d the tike was added there, so as to 
produce o^re6 confectionery These examples 5 and 6 couW be manufactured wthout problem and thus obtained 

1 to 5 were subjected te . surv.a. test Unmediately after bj.^-j 
lure i and six months later in preservation at a room temperature. The results are shown m table 2. In addition the 

which is adopted for checking survived bacteria such as general lactic bacteria. 
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TABLE 2 



10 



20 



2$ 



DO 



40 



45 



60 



65 





(the number of bacteria / 1 g) 








EXAMPLE 












1 


2 


3 


4 


5 


D 


When mixing 






general lactic bacteria 


2x 


2.6x 


2.6x 


9x 


9x 


2x 


10 7 


107 


10 7 


10« 


10 7 


10* 


bifidus bacteria 


3x 


4.4x 


4.4x 


1.1x 


1.1x 


Ox 




107 


107 


107 


107 


ID* 


10* 


Immediately after being manufactured 




general lactic bacteria 


2x 


2.6x 


2.6x 


9x 


9x 


2x 


10 7 


10 7 


10 7 


10 e 


10 7 


10 8 


bifid us bacteria 


3x 


4.4x 


4.4x 


l.lx 


1.1X 


3x 




10 7 


10 7 


10 7 


10 7 


10 & 


10 8 


In 6 month* after being manufactured 


general Lactic bacteria 


2v 


2.6x 


2.6x 


9x 


9* 


2x 


10? 


107 


10 7 


10« 


10? 


10* 


bit id us bacteria 


3X 


4.4x 


4.4x 


1.1x 


V1X 


3x 




10? 


107 


107 


10 7 


10* 


10« 



As shown from results of the above table 2, almost no change could be seen between the numbers of living bacteria 
actually added and those immediately after being manufactured in all covered confectionery in examples. Further, sig- 
nificant decrease in the number of Irvine, bacteria could not be identified in six months after being manufactured. Espe- 
cially. Ihcro was no significant chanqc in numbers of living bacteria when mixing, immediately after boinfl manufaclu rod 
and in six months after being manufactured in Example 6 in which a temperature for melting the oil composition material 
was 50*0 (an upper limit). 

EXAMPLES 7 TO 13 

The covered confectionery (B) as shown in Rg, 2 was manufactured by the above-mentioned method. That is, each 
composition containing tactic bacteria was compounded by employing raw material at the mixing ratio shown in the 
following tables 3 and 4 so as to form thereof into a specified shape as center material. Further, tempering type as cocoa 
butter substitute was employed in examples 7 and 8, while non-tempering type wets employed in examples 9 to 13. In 
the meantime, general chocolate was prepared so as to cover the above center material, resulting in the covered con- 
fectionery as an objective. In addition, the composition of the above general chocolate is 42 parts cacao mass, 47 parts 
sugar, 11 parts cocoa butter, 0.4 part lecithin and 0.05 part vanillin. 

EXAMPLE 14 

In the above example 1, raisin (a quarter cut) was added into the center material so as to produce the covered 
confectionery as an objective. 

EXAMPLES 15 TO 20 

Chocolate confectionery made of composition of the present invention alone was made by the above-mentioned 
method That is raw materials at the mixing ratio as shown in tables 5 and 6 below were compounded and formed into 
a trigonal pi ism,' resulting in chocolate confectionery as an objective. In addition, tempering type was employed as cocoa 
butter substitute in examples 15 to 17, while rx>n -tempering type was employed in examples 1Bto 20. 
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TABLE 3 



20 



25 



DO 



35 



45 



60 



55 



(parts by weight) 



EXAMPLE 
7 8 



Cocoa butter substitute 

palm oil middle melting point fraction 

(melting point 26 "C ) 
hardened rape seed oil 

(melting point 17 "C ) 
Melano-SS-400 * 

palm kernel oil low melting point 

fraction (melting point 2Q*C > 
cocoa but fee r 
fermented milk powder 
sugar 

oligosaccharide 
whole milk powder 
lactose 
lecithin 
flavor 

general lactic bacteria 
bifidus bacteria 



15 



15 



12 



9 
20 



5 
10 
33 

2 
11 
10 

proper q ' ty 
proper g'ty 
0 .06 
0.05 



* a product of Fuji Oil Co. , Ltd, 



TABLE 4 



(parts by weight) 



10 



EXAMPLE 
11 12 



13 



Cocoa butter substitute 

Melano-H-lOOOS 

BST 

super-hardened coconut oil 
fermented milk powder 
sugar 

0 1 igosacchar ide 
whole milk powder 
lactose 
lecithin 
flavor 

general lactic bacteria 
bifidus bacteria 



* 



17 
17 



24 
10 



15 
19 

10 
10 
2 
11 
10 

proper q'ty 
proper q'ty 

Q 

0 



8 
26 



,0$ 
.05 



a product of Fuji Oil Co,, Ltd, 
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10 



t5 



20 



45 
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TABLE 5 



Cocoa batter substitute 
Melano new sss 
Melano NEW SS7 
Melano SS-400 
cocoa butter 
fermented milk powder 
sugar 

oligosaccharide 
whole milk, powder 
lactose 
lecithin 
flavor 



Cocoa butter substitute 
MelanO STS 
Melano f-11 

PALKENA H 

fermented milk powder 
sugar 

ol igosacchar ide 
whole milk powder 
lactose 
lecithin 
flavor 

general lactic bacteria 
bifidus bacteria 



* 



(parts by weight) 



EXAMPLE 
15 16 



17 



29 



29 



29 



5 
10 
33 

2 
11 
10 

proper q' ty 
proper q'ty 
0,06 





bifidus bacteria 






* a product of Fuji Oil Co., Ltd* 






TABLE 6 








(parts by weight) 


DO 




EXAMPLE 
18 19 20 



34 



34 



34 



10 
33 
2 
11 
10 

proper q'ty 
proper q'ty 
0-06 
0,05 



product of Fuji Oil Co., Ltd. 



EXAMPLE 21 



55 



In example 2, rasin (a quarter cut) was compounded into the composfcion of the invention, resulting in chocolate 

tlwurable mJoura by mixture ofuaual chocolate (covering material) and 



Thus obtained 
confectionery in examples 7 to 13 had unique 
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voqhurt type chocolate (cents, -material) concomitantly. Besides, since raisins were compounded in addition to the above 
usual chocolate and yoghurt type chocolate in example 14. this resulted in further unique favourable flavour. Chocolate 
confectionery nude only ofmc<^ceition of 

confectionery in example 21 wealed lavourablo Havour by Ihc combined cllocl ol raisin and yoghurt lypo chocolate. 
5 The survival lest ol laclic bacteria was conducted on Ihe above examples 7 lo 2 1 by Ihe above method. No remark- 

ablechange was identified in the number of bacteria immediately afler being manufactured and in six months after being 
manufactured. 

io Claims 

1 . Composition containing tats and/br oils, fermented milk powder, saccharides and Bve lactic bacteria 

2. Composilion according lo claim 1 , in which the lacUc bacleria comprises bifidus bacteria. 

3. Composition according to claim 1 or 2. containing oligosaccharide. 

4. Composition according to any of claims 1 to 3. in which the saidfats and/or oils are at least one selected from cocoa 
butler and cocoa buller subslilula. 

20 5. Composition according to any of claims 1 to 4, in which the mixing ratio (by dry weight) of tactic bacteria is within 
the range 0.01 to 1 weight % based on the total composition. 

6. A matted of forming a companion comprising: mixing tats and/br oils> fermented milk powder and saccharides; 
25 heating to 30*C to 50°C for melting; and adding live lactic bacteria. 

7. A method according to claim 6. in which the lactic bacteria is in a dry state. 

8. A method according to claim 6 or 7, in which the lactic bacteria comprises bifidus bacteria. 

9. A method according to any of claims 6 to 8, in which the saccharides comprise oligosaccharide. 

1 0. A method according to any of claims 6 to a, in which the mixing ratio (by d.y weight) of the lactic bacteria is within 
Ihc range 0.01 lo 1 weight % based on the lolal composilion. 

11. Confecltonery in which a cenler malarial is coaled wilh a composilion according to any of claims 1 lo 5. 

12. Confectionery according to claim 11, in which the center material is raisin. 

mv 13. Confeclionery in whk;h a composton according lo any of claims 1 lo 5 is formed as a cenler malarial, which is 
coated with chocolate or a chocolate-like composition. 



DO 



35 



45 



BO 



55 
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Fig. 2 
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